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NOTICES  REGARDING  MEAT  INSPECTION. 

PREPARATION    OF    SAUSAGE    CONTAINING    PORK    CUSTOMARILY    EATEN    WITHOUT 

COOKING. 

The  method  described  on  page  95  of  Service  and  Regulatory  Announcements  for 
August,  1915,  in  which  sausage  is  smoked  not  less  than  6  hours  at  a  temperature  not 
lower  than  95°  F.  and  dried  not  less  than  10  days  at  a  temperature  not  lower  than  40° 
F.,  is  hereby  discontinued. 

The  following  methods  may  be  employed  in  the  preparation  of  sausage  containing 
muscle  tissue  of  pork  if  of  a  kind  prepared  customarily  to  be  eaten  without  cooking: 

1.  The  sausage  meat  shall  be  ground  or  chopped  into  pieces  not  exceeding  three- 
fourths  inch  in  diameter.  A  dry-curing  mixture  containing  not  less  than  3^  pounds 
of  salt  to  each  hundredweight  of  the  unstuffed  sausage  shall  be  thoroughly  mixed  with 
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the  ground  or  chopped  meat.  After  admixture  with  the  salt  and  other  curing  mate- 
rials, and  before  stuffing,  the  ground  or  chopped  sausage  meat  shall  be  held  at  a  tem- 
perature not  lower  than  34°  F.  for  not  less  than  36  hours.  After  stuffing,  the  sausage 
shall  be  held  at  a  temperature  not  lower  than  34°  F.  for  an  additional  period  of  time 
sufficient  to  make  a  total  of  not  less  than  144  hours,  or  6  days,  from  the  time  the  meat 
was  ground  or  chopped  and  the  curing  materials  added.  Finally,  the  sausage  shall  be 
smoked  for  not  less  than  12  hours.  The  minimum  temperature  of  the  smokehouse 
during  this  period  at  no  time  shall  be  lower  than  90°  F. ;  and  for  4  consecutive  hours  of 
this  period  the  smokehouse  shall  be  maintained  at  a  temperature  not  lower  than  128°  F. 
The  temperature  of  128°  F.  shall  be  attained  gradually,  not  less  than  4  hours  being 
occupied  in  raising  the  temperature,  after  the  sausage  has  been  placed  in  the  smoke- 
house, from  90°  to  128°  F.  The  smokehouse  shall  be  provided  with  an  automatic 
recording  thermometer  that  has  the  approval  of  the  inspector  in  charge.  Inspectors 
in  charge  are  authorized  to  approve  for  use  in  sausage  smokehouses  such  automatic 
recording  thermometers  as  are  found  to  give  satisfactory  service  and  during  such  time 
as  they  continue  to  give  satisfactory  service.  Close  supervision  should  be  exercised 
over  these  thermometers,  in  order  that  there  may  be  no  question  as  to  their  accuracy 
at  any  time.  They  should  be  compared  at  frequent  intervals  with  thermometers  of 
known  reliability.  Whenever  it  is  found  that  a  thermometer  reads  higher  than  the 
actual  temperature,  that  its  clockwork  runs  too  fast,  that  it  fails  to  give  a  legible  record, 
or  that  it  has  any  other  important  defect,  its  use  is  to  be  discontinued  until  it  has  been 
satisfactorily  adjusted.  In  locating  these  thermometers  precautions  should  be  taken 
to  place  them  in  the  coolest  portion  of  the  smokehouse,  in  order  that  there  maybe  no 
doubt  that  all  of  the  sausages  hav.e  been  exposed  to  the  required  temperature. 

2.  Sausage  which  has  been  ground  or  chopped  and  mixed  with  curing  materials 
as  specified  in  paragraph  1,  if  not  cured  and  smoked  in  accordance  with  the  specifica- 
tions therein  given,  shall  be  dried  after  stuffing,  not  less  than  20  days,  at  a  temperature 
not  lower  than  40°  F. 

3.  If  sausage  containing  muscle  tissue  of  pork  of  a  kind  prepared  customarily  to 
be  eaten  without  cooking  is  not  prepared  in  accordance  with  the  methods  1  and  2 
outlined  above,  the  sausage  or  the  muscle  tissue  of  pork  used  in  its  preparation  shall 
be  subjected  to  refrigeration  for  not  less  than  20  days  at  a  temperature  not  higher 
than  5°  F. 

PASTEURIZATION   OF  DAIRY  PRODUCTS  USED   IN  OLEOMARGARIN. 

In  order  to  obtain  compliance  with  the  ruling  under  the  foregoing  heading  in  Serv- 
ice and  Regulatory  Announcements  of  July,  1916,  page  61,  it  will  be  necessary  to 
have  the  cooperation  of  proprietors  and  operators  of  official  establishments,  who 
shall  furnish  the  inspectors  in  charge  with  evidence  that  the  butter  offered  for  use 
in  preparing  oleomargarin  is  made  only  from  pasteurized  dairy  products.  The  pro- 
prietors and  operators  shall  also  give  to  the  bureau  advance  information  of  the  sources 
of  supplies  of  butter  intended  for  use  in  preparing  oleomargarin,  so  that  the  matter 
of  pasteurization  can  be  investigated  in  case  of  doubt. 

The  phrase  "after  the  present  year"  in  the  ruling  mentioned  should  be  interpreted 
to  mean  after  the  present  fiscal  year,  which  ends  June  30,  1917. 

The  bureau  is  informed  that  some  official  establishments  desire  to  pasteurize  the 
butter  by  heating  it  to  a  temperature  of  not  less  than  180°  F.  This  treatment  of  the 
finished  butter  for  use  in  preparing  oleomargarin  is  acceptable  to  the  bureau  in  lieu 
of  the  requirement  that  such  butter  shall  be  made  from  pasteurized  products. 

AMENDMENT   TO   NET   WEIGHT   AND   VOLUME   REGULATION. 

Food  Inspection  Decision  168,  issued  September  28,  1916,  amends  the  regulation 
which  relates  to  marking  the  quantity  of  food  in  package  form,  as  follows: 

Statements  of  weight  shall  be  in  terms  of  avoirdupois  pounds  and  ounces;  state- 
ments of  liquid  measure  shall  be  in  terms  of  the  United  States  gallon  of  231  cubic 
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inches  and  its  customary  subdivisions,  i.  e. ,  in  gallons,  quarts,  pints,  or  fluid  ounces, 
and  shall  express  the  volume  of  the  liquid  at  68°  F.  (20°  C);  and  statements  of  dry 
measure  shall  be  in  terms  of  the  United  States  standard  bushel  of  2,150.42  cubic 
inches  and  its  customary  subdivisions,  i.  e.,  in  bushels,  pecks,  quarts,  or  pints,  or, 
in  the  case  of  articles  in  barrels,  in  terms  of  the  United  States  standard  barrel  and  its 
lawful  subdivisions,  i.  e.,  third,  half,  or  three-quarters  barrel,  as  fixed  by  the  act  of 
March  4,  1915  (38  Stat.,  1186) :  Provide d,  That  statements  of  quantity  may  be  in  terms 
of  metric  weight  or  measure.  Statements  of  metric  weight  should  be  in  terms  of 
kilograms  or  grams.  Statements  of  metric  measure  should  be  in  terms  of  liters  or 
centiliters.  Other  terms  of  metric  weight  or  measure  may  be  used  if  it  appears  that 
a  definite  trade  custom  exists  for  marking  articles  with  such  other  terms  and  the 
articles  are  marked  in  accordance  with  the  custom. 

LABELS  FOR   TANK  CARS   CONTAINING   EDIBLE   PRODUCT  DESTINED   TO   UNOFFICIAL 

ESTABLISHMENTS. 

Referring  to  paragraph  2,  section  10,  regulation  16,  B.  A.  I.  Order  211,  providing 
that  each  tank  car  carrying  inspected  and  passed  product  from  an  official  establish- 
ment to  any  destination  other  than  an  official  establishment  shall  have  securely  affixed 
thereto  a  label  showing  the  true  name  of  the  product,  the  inspection  legend,  the  num- 
ber of  the  official  establishment,  and  the  date  of  loading,  attention  is  called  to  the 
necessity  of  preparing  such  labels  of  material  which  will  not  be  defaced  through 
exposure  to  the  weather.  Such  labels  should  bear  the  words  "Date  of  loading," 
followed  by  a  suitable  space  for  the  insertion  of  the  date.  In  cases  where  labels  are 
being  used  which  do  not  meet  these  requirements,  copies  should  be  promptly  for- 
warded to  the  Washington  office,  together  with  information  concerning  their  use  and 
the  approval  numbers  assigned  to  them.  Information  should  also  be  furnished  as  to 
the  number  of  the  labels  on  hand  and  the  length  of  time  it  will  take  to  exhaust  the 
supply. 

SHIPMENT  OF  INEDIBLE  FATS  ON  BILLS  OF  LADING  BEARING  SHIPPER'S  CERTB7ICATE 
UNDER   REGULATION   25.  SECTION   5. 

With  reference  to  the  item  in  Service  and  Regulatory  Announcements  for  May, 
1916,  page  43,  under  the  caption  "Separate  Certificates  Required  for  Shipment  of 
Inedible  Fats  and  Inspected  Products,"  it  has  been  decided  to  permit  inedible 
grease,  inedible  tallow,  or  other  inedible  fat  derived  wholly  or  in  part  from  cattle, 
sheep,  swine,  or  goats  to  be  listed  on  bills  of  lading  bearing  the  form  of  shipper's 
certificate  set  out  in  B.  A.  I.  Order  211,  regulation  25,  section  5,  provided  the  bill  of 
lading  is  separated  into  two  columns,  side  by  side,  one  of  which  will  bear  at  the  top 
the  shipper's  certificate  above  referred  to  and  in  which  will  be  listed  the  meat  and 
meat  food  products  that  have  been  U.  S.  inspected  and  passed  and  so  marked;  the 
other  column,  in  which  the  inedible  products  are  to  be  listed,  to  be  headed  by  the 
following  or  a  similar  statement:  "The  following  described  articles  are  not  meat  or 
meat  food  products,  are  inedible,  and  are,  therefore,  not  covered  by  the  meat- 
inspection  certificate  which  appears  on  this  form." 

REPORTING   SHIPMENTS  UNDER   EXPORT  STAMPS  OR  CERTIFICATES. 

Commencing  December  1, 1916,  all  export  meat-inspection  stamps  which  are  issued 
shall  be  reported  on  M.  I.  Forms  116,  121,  or  122,  as  the  case  may  be.  A  full  descrip- 
tion of  each  shipment  covered  by  export  stamps  shall  be  shown  on  these  forms,  includ- 
ing the  destination  of  the  shipment  and  the  weights  of  the  various  classes  of  meats  and 
meat  food  products  shipped.  In  cases  where  no  export  certificates  are  requested,  a 
dash  or  the  word  "None"  should  be  placed  in  the  column  headed  "Certificate 
numbers." 

M.I.  Forms  116-A  and  121-A  shall  be  used  in  making  application  for  export  meat- 
inspection  stamps  alone,  as  well  as  for  export  stamps  and  certificates.  In  instances 
where  only  stamps  are  required  a  dash  should  be  drawn  through  the  word  "certifi- 
cates" or  a  statement  added  to  the  effect  that  no  certificate  is  desired. 
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Hereafter  separate  series  of  stamps  for  export  shipments  not  requiring  certificates 
shall  not  be  set  aside,  but  stamp  numbers  shall,  so  far  hs  possible,  be  reported  serially 
on  M.  I.  Forms  116,  121,  and  122  for  all  export  shipments,  with  or  without  certificates. 

TRAPPING   RATS. 

The  inspector  in  charge  at  Pottsville,  Pa.,  reports  the  following  successful  method 
of  trapping  rats: 

Stop  up  all  rat  holes  in  the  room  and  make  a  new  hole  in  a  partition  or  door  close 
to  one  of  the  old  ones.  Place  a  wire-cage  trap  in  the  room  and  attach  it  at  the  new 
hole  so  that  its  entrance  is  level  with  the  hole.  Place  bait  in  the  rear  end  of  the  cage 
and  tie  it  securely.  Cover  the  cage  with  burlap  supported  far  enough  away  to  prevent 
rats  pulling  it  inside. 

In  case  it  is  desired  to  set  a  trap  at  a  hole  near  a  pipe  or  in  a  corner  where  the  fore- 
going method  is  not  applicable,  build  a  box  around  the  hole  and  attach  the  trap  to  it 
with  its  entrance  opposite  a  hole  made  in  the  box. 

This  method  of  trapping  rats  is  recommended  for  trial  at  official  establishments, 
and  the  bureau  would  be  pleased  to  receive  reports  of  results. 

DELAY   IN   FURNISHING    THERMOMETERS. 

The  bureau  has  been  disappointed  in  procuring  satisfactory  thermometers  for  mak- 
ing the  temperature  tests  referred  to  in  Service  and  Regulatory  Announcements  for 
August,  1916,  page  69.  As  soon  as  a  supply  of  thermometers  is  received  the  requisitions 
of  inspectors  in  charge  of  meat  inspection  will  be  promptly  filled. 


USE  OF  AMMONIA  CONDENSER  WATER   ON  EDIBLE  PRODUCTS  TO  BE  REPORTED. 

Inspectors  in  charge  are  requested  to  report  to  the  Washington  office  each  estab- 
lishment in  which  water  previously  employed  to  chill  ammonia  coils  is  used  on 
edible  products.  This  report  should  state  the  location  of  the  coils,  whether  double 
pipe,  exposed  coils,  or  other  systems  are  used,  whether  birds  are  excluded  from  coil 
chamber,  and  full  details  of  the  uses  for  which  the  water  is  employed. 


ANIMALS   SLAUGHTERED   UNDER  FEDERAL   MEAT   INSPECTION, 
SEPTEMBER,  1916. 


Station. 


Chicago 

Fort  Worth 

Kansas  City 

"National  Stock  Yards 

Omaha 

Sioux  City _ 

South  St.  Joseph ' 

All  other  establishments 

Total:  September,  1916 

September,  1915 

9  months  ending  September,  1916 
9  months  ending  September,  1915 


Cattle. 


189,500 
33,633 

130, 359 
62, 495 
72,  702 
15,  407 
29,604 

257, 137 


790,837 

641,411 

5,553,323 

5,034,466 


Calves. 


22, 277 
17, 419 
21, 469 
16, 046 
3,187 
921 
2,858 
101,651 


185, 828 

138, 557 

1,761,495 

1,403,802 


Sheep. 


326, 646 
4,500 

125, 324 
32, 581 

209, 087 
19,586 
53,752 

386, 640 


1, 158, 116 
1, 219, 649 
8,615,286 
8,922,571 


Goats. 


6,502 

3,214 

2,987 

7,448 

335 

117 

921 

1,938 


23,462 
11,361 

128,968 
88,208 


Swine. 


454, 405 
76, 054 

173, 791 
80,094 
96, 174 
59, 616 
91, 180 
1,255,916 


2,287,230 

1, 890,  484 

29,  708, 621 

26, 706, 685 


IMPORTS  OF  FOOD  ANIMALS  AND  OF  MEATS  AND  MEAT  FOOD 

PRODUCTS. 


The  statements  following  show  the  imports  of  food  animals  and  of  meats  and  meat 
food  products  inspected  by  the  Bureau  of  Animal  Industry  during  September,  1916, 
with  figures  for  other  periods  for  comparison: 
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Imports  of  food  animals. 


Country  of  export. 


Cattle. 


Swine. 


Sheep. 


Goats. 


Mexico 

q  s       Canada 

_  -       Great  Britain . 


13,828 

29, 590 

565 


12!) 
1 


25, 012 

21,046 

2 


Total:  September,  1916 

September,  1915 

9  months  ending  September,  1916 . 
9  months  ending  September,  1915 . 


59, 163 
171,924 
368,020 


130 

40 
2,085 
56,548 


46, 060 
17, 486 
80,492 
124, 181 


2,046 
28, 198 
95,  890 


Imports  of  meats  and  meat  food  products. 


Country  of  export. 

Fresh  and  refrigerated. 

Canned 
and  cured. 

Other 
products. 

Total 

Beef. 

Other, 

weight. 

Pounds. 
951,240 

Pounds. 
196, 460 

Pounds. 

Pounds. 

Pounds. 
1, 147,  700 

6,917 

6,917 

209,  995 

1,504,899 

7,762 

209, 995 

133,236 

214, 087 
8,655 

754 
2,751 

1,852,976 

19, 168 

Total:  September,  1916 

2, 673, 896 
4,  620, 311 

37,263,410 

96,603,656 

329, 696 
739, 989 

16,  111,  608 

11,832,956 

222, 742 

182, 479 

1,324,983 
3,469,733 

10, 422 
96,463 

541, 130 

1,505,547 

3,236,756 

5, 639, 242 
55, 241, 131 
113,411,892 

9  months  ending  September, 
1916 , 

9  months  ending  September, 
1915 

Condemned  in  September,  1916:  Beef,  24,728  pounds.    Refused  entry:  Pork,  5,000  pounds. 

FOREIGN  OFFICIALS  AUTHORIZED  TO  SIGN  INSPECTION  CERTIFICATES 
FOR  MEAT  AND  PRODUCTS  FOR  IMPORTATION  INTO  THE  UNITED 
STATES. 

The  following  are  additional  names,  addresses,  and  facsimile  signatures  of  foreign 
national  Government  officials  authorized  to  sign  and  issue  certificates  of  inspection 
for  meat  and  meat  food  products  offered  for  importation  into  the  United  States: 


Country,  name,  and  address. 

Signature. 

Canada. 
J.  H.  Shonyo,  Winnipeg 

JteSh^hutr-n^tr 

Spain. 

Ramon  Rivero,  Celanova,  Prov- 
ince of  Orense. 

Venezuela. 
Edward  Morgan,  Puerto  Cabello. 

oCu<0~xt^+~Jl       tiUfihCjCt^ci 
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INSPECTION  AND  TESTING  OF  ANIMALS  FOR  CANADA. 

The  following  changes  have  been  made  in  the  list  of  practicing  veterinarians  reg- 
istered by  the  bureau  and  authorized  to  inspect  and  test  with  mallein  horses,  mules, 
and  asses  intended  for  export  to  Canada: 

Change  in  Location. 

Dr.  Alfred  J.  DuFrene,  Glendive,  Mont. 

Name  Added  to  List. 

Dr.  F.  F.  Meads,  from  Enid,  Okla.,  to  Cherokee,  Okla.. 


LICENSES  FOR  VETERINARY  BIOLOGICAL  PRODUCTS. 

The  following  action  has  been  taken  with  regard  to  licenses  for  the  manufacture  of 
veterinary  biological  products  under  the  act  of  Congress  of  March  4,  1913  (37  Stat., 
832),  and  the  regulations  made  thereunder  (B.  A.  I.  Order  196): 

Product  Added. 

License  No.  4,  The  Abbott  Laboratories,  4753  Ravenswood  Avenue,  Chicago,  111. 
October  3,  1916,  following  added  to  products  previously  announced:  Bacillus  abortus 
bacterin. 

License  Suspended. 

License  No.  80,  to  Tri-State  Serum  Co.,  Leech  Street  and  Floyd  River,  Sioux  City, 
Iowa,  suspended  for  period  beginning  October  23  and  ending  December  21,  1916. 


SUBSTANCE  PERMITTED  FOR  OFFICIAL  DIPPING. 

The  use  of  "Devoe  Lime  and  Sulphur  Solution"  is  permitted  by  the  department 
in  the  official  dipping  of  cattle  and  sheep  for  scabies,  at  the  following  dilutions:  For 
cattle,  1  gallon  to  not  more  than  14f  gallons  of  water;  for  sheep,  1  gallon  to  not  more 
than  20  gallons  of  water. 


VIOLATIONS   OF  LAWS. 

Fines  and  penalties  were  imposed  in  prosecutions  for  violations  of  regulatory  laws 
as  reported  to  the  bureau  during  the  month  of  October,  1916,  as  follows: 

Meat-Inspection  Law. 

Charles  Payment,  Middlebury,  Vt.,  $50. 
George  W.  Wagner,  Philadelphia,  Pa.,  $50. 
Swift  &  Co.,  Muskogee,  Okla.,  $25  and  costs. 

Twenty-Eight  Hour  Law. 

J.  M.  Dickinson,  receiver  for  the  Chicago,  Rock  Island  &  Pacific  Railway  Co., 
$100  and  costs. 
Atchison,  Topeka  &  Santa  Fe  Railway  Co.,  $100  and  costs. 
Chicago,  Burlington  &  Quincy  Railroad  Co.  (5  cases),  $500  and  costs. 

Quarantine  Law. 

Willis  M.  Spear,  interstate  shipment  of  scabby  cattle,  $100  and  costs. 
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CORRECTIONS  FOR  BUREAU  DIRECTORY  OF  OCTOBER  26, 1916. 

At  bottom  of  page  3,  Dr.  W.  M.  MacKellar  should  be  shown  as  stationed  at  At- 
lanta, Ga.,  instead  of  Athens,  Ga. 

On  page  56,  establishment  38,  American  Butterine  Co.,  should  be  shown  as  located 
at  Jersey  City,  N.  J.,  instead  of  Jefferson,  Wis. 


PUBLICATIONS  IN   OCTOBER. 

[The  bureau  keeps  no  mailing  list  for  sending  publications  to  individual  employees,  but  publications 
are  sent  in  bulk  to  inspectors  in  charge  for  distribution  to  members  of  their  forces.  The  number  of  copies 
varies  with  the  subject  or  nature  of  the  publication  and  the  number  and  class  of  employees.  For  example, 
in  the  case  of  a  publication  on  a  veterinary  subject,  sufficient  copies  are  sent  for  the  veterinarians.  In- 
spectors in  charge  will  use  their  judgment  and  distribute  publications  to  best  advantage.  Additional 
copies  will  be  furnished  on  request  so  far  as  possible.] 

Department  Bulletin  420.  Cooling  Hot-Bottled  Pasteurized  Milk  by  Forced  Air. 
By  S.  Henry  Ayers,  John  T.  Bowen,  and  W.  T.  Johnson,  jr.,  Dairy  Division.  Pp.  38, 
figs.  20. 

Office  of  the  Secretary,  Circular  66.  Suggestions  for  the  Manufacture  and  Marketing 
of  Creamery  Butter  in  the  South.  By  Roy  C.  Potts,  specialist  in  marketing  dairy 
products,  Office  of  Markets  and  Rural  Organization,  and  William  White,  dairy  manu- 
facturing specialist,  Dairy  Division,  Bureau  of  Animal  Industry.     Pp.  11. 

Aspergillus  Niger  Group.  By  Charles  Thorn,  mycologist,  Bureau  of  Chemistry, 
and  James  N.  Currie,  dairy  chemist,  Bureau  of  Animal  Industry,  Pp.  15.  (Reprint 
from  Journal  of  Agricultural  Research,  Oct.  2,  1916.) 

Formation  of  Hematoporphyrin  in  Ox  Muscle  During  Autolysis.  By  Ralph  Hoag- 
land,  senior  biochemist,  Biochemic  Division.  Pp.  41-45.  (Reprint  from  Journal 
of  Agricultural  Research,  Oct.  2,  1916.) 

The  Cause  of  "Spewing  Sickness"  of  Sheep.  (Preliminary  Notice.)  By  C.  Dwight 
Marsh,  physiologist,  Pathological  Division.     Pp.  4,  fig.  1. 

Fight  Contagious  Abortion  in  Cattle.     Pp.  5.     (Unnumbered  leaflet.) 

B.  A.  I.  Order  248.  Special  Order  Providing  for  Shipment  of  Cattle  of  the  Non- 
quarantined  Area,  for  Exhibition  at  Certain  Fairs  Held  in  the  Quarantined  Area. 

Amendment  1  to  B.  A.  I.  Order  248.  (Amendment  to  include  cattle  exhibited  at 
the  South  Texas  State  Fair,  Beaumont,  Tex.) 

B.  A.  I.  Order  249.  Special  Order  Providing  for  the  Importation  of  Canadian 
Sheep  for  Exhibition  Purposes  at  the  International  Live  Stock  Exposition, 
Chicago,  111. 

B.  A.  I.  Order  250.  Special  Order  Modifying  the  Tuberculin  Test  Requirement  for 
Canadian  Cattle  Imported  Temporarily  for  Exhibition  Purposes  at  the  Inter- 
national Live  Stock  Exposition,  Chicago,  111. 
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